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ABSTRACT:  Our body needs food everyday that supplies all the nutrients in required amount 
to keep the body healthy. But eating of food sometimes gets affected by socio- cultural factors 
that condition the dietary habits of the people which contribute significantly to nutritional 
deprivation in the communities, these faulty feeding habits arising from ignorance, superstitions, 
and social prejudices have bee so strongly entrenched  that it is very difficult to dislodge them 
from the community in which malnutrition aggravates. 
 
INTRODUCTION 
 
All human beings do not take same type of 
diet daily. So, their daily diet may or may 
not be a balanced diet for their own body.  
Also nutritional needs of the individual from 
infancy upto the old age is varying in the life 
cycle. So, quantity of nutritional constituents 
in their daily diet vary in both quality and 
quantity. In the diets of some the quantity of 
nutritional constituents may be in excess 
causing over growth, increased weight of the 
body or the quantity of nutritional 
constituents in daily diet in some cases ma 
be deficient resulting in deprivation and 
poor health, while considering balanced diet 
of the individual age sex activity and shape 
of the body of the individual are to be taken 
into account. 
 
Also, the nutritional value of the food is 
influenced by the way the food is handled 
during the period of growing processing, 
storing and preparing food for consumption, 
also acceptability of food by the individual 
varies in quality, appearance, taste or liking. 
 
In fact, fortyfive nutrients in food of the 
individual are required to meet the 
physiological needs of the human body and 
this includes protein carbohydrate, fat 
vitamins, minerals and water, so that it is 
pertinent to provide right kind of food to 
fulfil the needs of the body for the function. 
 
Every human being desires to consume his 
food in an agreeable colour, taste and odor 
that should be digestible too, the food 
preferences and the food habits are also 
influenced by three key factors, such as 
psychological economic and cultural. 
 
Psychological factor relates to emotional 
needs of the individual which accounts for 
positive emotional response, Economical 
condition of the individual guides the nature 
of food consumed by the individual, if the 
individual. If the individual is poor he can 
not afford costlier food for his balanced diet, 
social background of the individual is also 
responsible for food preference. 
 
The social, cultural and psychological 
significance of food in our life can hardly be 
overestimated, Eating and feeding are 
intimately connected with our deepest 
feelings. They are the basic interactions 
between human being on which rest all later 
evaluation of oneself of he world and of our 
relationship with it (Bettleheim, 1975). 
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The community and family impart a cultural 
and social heritage to each social being, in 
case of food also most people do like to take 
food that are taken by their family members/ 
communities, certain beliefs and 
superstitions have been passed along from 
generation to generation on the basis of food 
habits, preferences and acceptance. 
 
Religious beliefs and practices also 
determine the food preferences, for some 
religious groups certain dietary regulations 
are strictly and rigidly observed. In case of 
muslins eating is considered to be a matter 
of worshipping God. Sometimes religions 
and other movements emphasis inclusion or 
rejection of certain foods. 
 
In Hindusim human beings are expected to 
eat only fruits, milk and vegetables which 
amount to pure satwik food. The practice of 
consuming raw food still has existed, 
Gandhiji, one of the champions of ‘raw food 
therapy’ wrote, “I am none the worse for the 
experiment though I have lost 5 1bs. In 
weight and my vitality remains unimpaired” 
(Gandhi, 1949). 
 
Certain taboos are determined by the culture 
of the society, rich people are also the 
victims of cultural influences, despite their 
favourable economic conditions their food 
pattern qualitatively as well as quantitatively 
seem to be affected. 
 
Since ancient times certain food taboos have 
existed and passed from generation to 
generation, In second century B.C Marcus 
precious cato believed that a person could 
survive on a diet of nothing but cabbage, 
according to deutsch he fed cabbage to 
anyone who was ill. 
 
Although people died and the cabbage diet 
did not cure their illness, cato continued to 
believe in the miracles of cabbage (Dunn, 
1083). 
 
Reports about the toxic effects of certain 
herbal teas state that severe abdomiual 
cramps and watery diarrhea have been 
caused by drinking herbal tea made from 
buck thorn bark and senna (Barness, 1977). 
Some individuals prefer to collect their own 
ingredients for those teas.  If plants are 
improperly identified, the results can be 
unfortunate. An elderly couple believed that 
their arthritis could be helped by drinking 
tea prepared form leaves of foxglove which 
they had mistaken for the leaves of a 
harmless (Barreti et al 1977). 
 
In Wales, it was believed that cooking 
spoons of rosemary shrub would make food 
more nutritious, some African people 
believe that if milk was boiled the cattle 
would die (Shifflett, 1976).  American 
powder milk has been thrown away by 
starving African as they think it harbours 
evil spirits, In tiv tribe of Nigeria, women do 
not eat pork but men of Ugandan tribes 
regard milk as a carrier of leprosy. 
 
Since the earliest days of history magical 
attributes have been added to certain foods. 
The Egyptian fed garlic to the labourers who 
were engaged in building pyramids for 
earning strength and early Greeks compelled 
the criminals to eat garlic to purify them of 
their crimes (Fleck, 1976). 
 
In Indian life the diet pattern in mostly based 
on its cultural heritage that affects the 
nutritional status, people have wrong notions 
about the food, like ‘hot and ‘cold’ food. 
The ‘hot’ food like eggs, papaya, groundnut, 
gingelly seeds and jaggery are believed to 
produce nasal bleeding, vertigo, burning 
during micturition constipation insomnia, 
nocturnal ejaculation, burning palms and 
soles, dryness of throat and even abortion; 
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so, it should be avoided during pregnancy. 
Similarly, ‘cold’ foods like curds, citrus 
fruits are supposed to produce common 
cold, sinusitis headache, sore throat pain in 
chest, premature graying of hair, reduction 
of eyesight, cough, sneezes and flabbiness 
and peculiarly, banana is thought to result in 
‘one child sterility’ (Rau, 1968). During 
lactation, pumpkin egg and fish are avoided 
as they are considered as ‘hot’ food. So this 
faulty feeding practices precipitate various 
nutritional deficiencies like polyneuritis, 
angular stomatitis, glositis and anaemia.   
Many people advise the mothers of the new 
born babies not to give colostrums, as they 
consider it to be ‘pus’ or ‘blood’, some also 
avoid any type of animal milk (Brown, 
1978).  Diarrhoea during teething is treated 
by very diluted milk without any cereal. Fish 
is considered to produce worms, milk and 
other rich food in pregnancy liable to 
produce large babies causing difficulty in 
labour (Rau, 1968). 
 
There are also certain old notions about the 
effect of food on the foetus during 
pregnancy continue with some individuals. 
It is believed that eating of any type of 
starch (corn starch, laundry starch etc) 
produce desirable effects and unborn baby. 
Milk may  be considered acceptable for 
children and babies but not important for 
adults because they are grown up and have 
their teeth. It is also believed that 
homogenized milk contains no fat, water is 
fattening, milk is constipating, egg white 
injures the kidneys, milk and fish are 
poisonous together, meat should not be 
eaten along with milk and orange juice will 
explode in the stomach eating of flesh is not 
accepted by some religions as it is akin to 
killing thus, this prohibition excludes egg 
beef. The jains of India believe that grains 
and seeds contain the germ of life and avoid 
their use in diet. 
 
Many have the misconception regarding the 
health food. In fact, there is no health food 
in particular, health is maintained by a 
complete and adequate diet containing all 
the required nutrients, neither any particular 
food is essential for health nor do there is 
any health food, people are misled by this 
term “health food”. 
 
Undernutrition sometimes results because 
people refuse to eat food prohibited by 
religious belief or taboo. In India in many 
families male members eat first and are 
given their choicest food and the women and 
children get less amount of food when there 
is scarcity of food. People of primitive age 
also believed that the personality of an 
unborn child is influenced by the food it 
takes for which animal foods are forbidden 
for pregnant and lactating women. 
 
Prestige value in the food make the food 
more acceptable despite of it slow 
nutritional content which would lead to 
under nutrition. These baseless food taboos, 
superstitions, fallacies, cultural beliefs seem 
silly today. But still everyone harbours a few 
ideas about the qualities of certain foods.
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